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BAKING ||
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Atsolutely Pure

Made from Cream of Terter
- derived from grapes.

Reprieal.

Music Teacher—Johnny, dom't you
.know what your mother sends you

here, for?

Johnny—For spite, She wants me
to be able to play worse than the girl
in the next flat—Boston Transcript,

Naturally.
She—*“Dear, I want to get a new car-
pet this winter.” He—*That is a prop-
esition I put my foot down on.”

Knows Better.
Mrl. Grag—“Does yoir husband ex-
pect you to.obey him?' Mrs, Grig—
“Oh, no! He’s beén msrried before!”

Dr. Peory's “Dead Shot” has enjoyed
only by "‘.!.‘zfl:«‘. leo HII::
313 Potrl Bt., New York City.—Ad'

A womnn confers upon herself
doubtful henor when she reforms m
man b; marrying him.
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LAST DROP
GROCER

Silence means consent; also that

you don't know.

A BRIGHT, CLEAR COMPLEXION

is always admired, and it 1s'the lauda~
ble ambition of every woman to do all
she can to make herself attractive.
Many of our southern women have
found that Tetterine is invaluable for
clearing up blotches, itchy patches;
etc, and making the skin soft and
velvety. The worst cases of eczema
and other torturing skin diseases yleld
to Tetterine. Sold by druggists or sent
by mail for 60c. by Shuptrine Co.,
Savannah, Ga.—Adv.

A man isn’t beaten as long as he’s
not discouraged,

Up in the Air.
“He hung upon her words.”

Boston Transcript.

How’s This? 3

HALL'S CATARRH MEDICIN® wili
do what we claim for it—cure Catarrh. 0z
caused by Catarrh. . We do not

‘claim to cure other disease.
HALL'S CAT. H HEDXCINE is a
llqul taken internally, and acts through
blood upon us

sts.
¥, J. Cheney & Co., Toledo,

Just as Good.
“I can no longer offer my,friends s
bumper.” “But you can take them owf
in your flivver,”

“California Syrup of Figs”

Delicious Laxative for Child's

Hurry mother! A teaspoonful of
“California” Syrup of Figs today
may prevent & sick child tomorrow.
If your child is comstipated, bilious,
feverish, fretful, has cold, colie, or if
stomach is sour, tongue coated, breath
bad, remember & good “physic-laza~

Liver and Bowels
tivp” is often all that is necessary.
" Children lpve the “fruity” taste of
genuine “Californis” Byrup of Fige
which has directions for babies and
¢hildren printed on the bottle. Say
“Californis” or you may get an imi-
hﬁu];m. Beware!

M o

Begin Right Now to

Conquer Your Rheumatism

L A A A e aas o sl

“I see; she kept him in suspense,” ||
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ate oven., . Serve hot with sugar and
cream or a hard sauce.

Fancy Pastry—Sift together one
cupful and a fourth of pastry flour,
one-fourth of a teaspoonful of salt, the

/{'same of bakjng powder and two table«

spoonifuls of sugar. With two knives
work in half a cuptul of butter, or but-
ter substitute. - Add an unbeaten yolk
of egg; mix the juice of-one lemon
with half a tablespoonful of water and
with the knife gradually work the
liguid inte the egg and flour mixture,
Turn upon a board dredged with flour,
pat and roll into a sheet, fold making
three layers, fold and roll again, re-
pent the rolling after folding two or
three times, then roll thin and use to
line the tins. This pastry may be
used for individual piés of any kind.
Lemon Cheese Cakes.—For the ﬂll-
ing for five individual ples, take one'
egg, three tablespoonfuls of sugar, one-
fourth of a teaspoonful of salt, the
grated rind of one lemon, one. large
tablespoonful of Jemon juice, ome-
fourth of a cupful of sifted sponge
cake crumbs. Beat the yolk of the egg,
add the sugar, salt, lemon rind and
juice and the cake crumbs; mix thor-
oughly, then fold in the white of the
egg, beaten dry and turn into small
tins lined with pastry. Bake until the
filling is set.
¢ Banana Ple.~Press through a ricer
enough ripe bhananas to make a cup-
ful, add one-half cupful of sugar, two
tablespoonfuls of molasses, half a
teaspoonful of salt, one beaten egg,
one-half teaspoonful of cinnamon, half
a cupful of milk, and one<third of a
cupful of cream. Mix thoroughly and
bake in a plate lined with pastry.

S0 Soak A TAam B
“The ill-timed truth we might nave
kept—
Who knows how sharp it plerced and
> stung?
The word we had not sense to say—
Who knows how grandly it had
rung?"’

RIERL o

WHAT TO HAVE FOR DINNER.

As oysters are again in the market
the following dish will be a change

from the ordinary
. way of serving
~ them,

Oysters with
Macaroni.— Cook
three-fourths of a
cupfui of maea-
ronl broken Into
inch pleces until

tender. Scald one pint of oysters. Put
a_layer' of buttered crumbs, maca-
ronl, cheese, using three-fourths of s
cupful of cheese and half a cupful of
crumbs with a teaspoonful of salt, four
tablespoonfuls of butter, a few dashes
of paprika and the oyster liquor. Re-
peat until all the ingredients are used,
and cover with huttered crumbs. Bale
thirty minutes In a moderate oven.

Cranberry 8alad.—Cook together one
quart of cranberries with one pint of
bolling . water twenty minutes. Put
through a sieve and add two eupfuls of
sugar; cook five minutes. Dissolve
one and one-half tablespoonfuls of
gelatine 4p a little cold water, add to
the hot cranberry sauce and stir until
well mixed. Just before it begins to
set pour half of it Into an enamel
pan which® has been rinsed in cold
water. Allow it to become firm, keep-
ing the rest warm over hot water.
Sprinkle one cupful of diced celery,
one-half cupful of diced walnut meats
over the stiff jelly and pour the re-
maining gelatine mixture over this, and
allow it to set. When firm cut In
slices and serve on lettuce leaves with
mayonnaise dressing; garnish with
whole nut meats.

Peanut Butter Biscuits—Stir to
gether two cupfuls of pastry flour,
four teaspoonfuls of baking powder
and half a teaspoonful of salt. Put
in three tablespoonfuls of shortening
and add milk to make a dough that
leaves the bowl.' Turn on a flour-
dredged board and roll into a sheet.
Spread the dough with peanut butter
and roll as for cinnamon rolls, Cut In
pleces and bake im & buttered pan
twenty minutes.

Duchess Cream.—Soak one-half cup-
ful of taploca over might. Drain one-
Bhalf a can of pineappfe froni the juice,
divide one and one-half oranges into
sections and cut the pulp 4n pleces,
Add the juice from the oranges to the
pineapple juice and add to the drained
taploca, with a few grains of salt and
a cupful of sugar, and cook until the

tapioca is transparent, adding a very

little: water if needed. Cool slightly,
add one egf white beaten stiff, then

E‘;"

. slfces of bread :..
3 bu . ‘ﬂd

Bake a_ half-hour In a moder-

POSTSCRIPT written to the story
of miits 1s due just now and may

was not a long one this season. ,There
has heen great uniformity of -tylu and
considerable variety in detafls of flo-
ishing. and the points that --distiu-
guish®d suits at the bec‘nnln' of the
seasrn proved to be very popular, so
that there has been no good reason for
runaning after strange gods. Now that
the season 1s over, and designers are
torning their attention to spring, we
are not likely “to find any startling in-
movations in winter styles.

The two suits pictured are found
among the liberal quota, of fur-trim-
med models that have made up a
part of all rep ntative collections.
The suit at the "left 1s one of the few
that have shown themselves inaepend-
ent of the vogue for coats reaching al-
most to the knees. There are a few
models that keep it company, so that
it is not wholly audacious, but they
are very becoming and good in style.
The coat shown In the picture has em-
*placements of fur at each side of the

N A GROUP of hats for little girls, it
Is not without Intention that a

all millinery for children, the hand-
some beaver or felt, with ribbon trim,
holds its own as always above criti-
cism and always appropriate. These |

come in an unbellevable variety of |
shapes and endlessly Ingenious ribbon |

colors. They are here and have been
for many years and are as certain of
returp each year as the seasons are.
Occasionally on2 comes across a model
that bas a little additional embellish-
L ment besides the ribbon band or sash
and in those pletured there Is a flat,
stitched band of felt about the brim-
edge.

But even these lovely beavers and
feits have rivals In pretty hats of vel-
vet, each enhancing the virtne of the
ather,, -Just below the felt hag, at the
jeft there is shown a delightful bon-
net-like shape with soft erown of vel-

| velvet

be briefly written, since the story itself-

plaln feit is placed at the top; for of !

beavers and felts, plain as they lre.‘

vet. mmu—uqm M‘

ostrich in gray looks well with it
The suit at the right reveals a foat
a little longer than the average, with
a plain and fairly wide skirt. It o
a fine model for a matronly wearer,
with its straight coat and line of cloth-
covered buttons from walst te neck.
These buttons reappear at the sides
where the coat is split, and add to the
general trimoess of this suit. Popular
furs for suits Include seal, moleskin,
squirrel, short-haired fox, Australlan
opossum and beaver. Another feath-
er-covered hat suggests that velvet and
feathers are not outrivaled by any-
thing else for year on the street, and
here a velvet-covered toque makes the
background for much uncuried ostrich.

Hats That Smile At Winter

Iprelty head coverings of this descrip

The ha at the right 13 simpler
| and s also made of velvet. Two colors
| are used for it, the brim inia lighter
tone than the crown, and a sash of rib-
| bon finishes it,

A charming hat at the bottom of the
| group Is an amusing miniature made
{like hats for grownups. It Is galso

trims, and In all needed sizes ﬂ"d'mnde of velvet with sectfonal crown

and has an upturned brim spiit at each
side. 8ilk cord edges the brim and
outlines the seams In the crown snd
bright motifs in silk embroidery help
the galety of the winter season. No
wonder its small wearer 1s so pleased
with life in general and her hat in
particular. It Is a clever plece of de-
signing In which the means used for
developing maturer headweur have
been perfectly adopted to childbeod
Hats as _elaborate as this look best
with plain coats and it happens that
coats for girls are plain thisseason.
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The new. Chinese minister to the |
United States is Sao-ke Alfred Sze. |
Some oddly enough, call him
by his first * ~Mr. Sao-ke
nounced Soc-ke), ‘but be is Mr. ;
(pronounced See). He was born in
the province of Chekiang. His fa-
ther was wise enough to appreciate™
and well enough off to afford him the
bepefit of & western education, and
after a certain amount of Jocal train-
ing on modern 1 he sent his son
to the United States, where be studied’
at the high school at Washington.
From the high school he passed to
Cornell university.

He then returned to China and
was given his first post of importanée
as tastal or resident at Harbin. He | .
was then recalled to Peking and be- v
came minister of éommunications for
a short period and also what one may
call “introducer of diplomatists”

Then he was selected for the post
of minister at London. He took up his
lomatic developments during his long
for any Chinese minister to that country.

Shaft Peculiarly Situated.

A mining shaft in Sombrerete, Mex.,
is almost exactly on the Tropie of
Cancer, and at-noon on June 21, the
sun shines to the bottom, l!zhnncw
the well for a vertical depth of 1,100
feet or inore.

Step finding fault. Laugh a little
bit every day. It is the straight road
to the best there is.

Take no chances. hﬂ“ﬁ“hﬂh— .
.&q.ﬂhah-—h ‘ X
QGrippe in 3 days—Excallent for
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ALL pn UGGISTS SELL IT

IN EVERY STABLE

DR THACHERS
LIVER ~BIO0D

Spolm s Distemper Compot
e eyt e
as Well as Your

!g
How’s your liver! An Jou constipated,

heuhchs.bldt-b
Dr. Thacher’

scribed it away back in 1852,
You're as Old or

as Young o You BLOOD

If you would in health as you
eare for your

. Also keeps your Bowels open
N.n.d. Good for the whole family.
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